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ABSTRACT

This invention provides a method for producing shelf-
stable yogurt product which exhibits a smooth, non-
gritty texture and enhanced storage stability and the
yogurt product produced by such a method. A yogurt
product that is storage stable is that which does not
have to be refrigerated, i.e., can be stored at room tem-
perature for a period in excess of a few weeks without
undergoing spoilage or a substantial breakdown in tex-
ture.
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